"RER A" T &7 LA
12 Sep, 10am @ Ulu Pandan CC
A HEE

L XS AT AT
R Weight
Frozen chicken thigh VKRS R A 500 G
(diced)
Capsicums (diced) KATFER (DI BR) 100 G
(green, red, yellow) (F7. L. #+%$1009)
Caurrots (sliced) au b~ Wk 80 G
straw mushroom T 8 Pieces
Mushroom B 4 8 Pieces
Minced garlic Wk E 1 Teaspoon
Cooking oil lii] 3 tablespoon
B H
Corn starch K 2 Teaspoon
Water 7K 2 tablespoon
YRR}
Oyster Sauce WEH 1 tablespoon
Chicken essence pLY Spvis 1 Teaspoon
(seasoning powder)
Light soy sauce A4 1 Teaspoon
Sugar B 1 Teaspoon
Sesame oil JPRIH 1 Teaspoon
water K 150 M
Method:

1. Heat the wok, add in an adequate amount of cooking oil and fry the assorted capsicums

2. Add in cooking oil, fry the minced garlic until fragrant ; add in the diced chicken to fry

3. Add in carrots, straw mushrooms and mushrooms to cook. Add in the seasonings and
continue frying.

4. When the chicken is thoroughly cooked, add in the capsicums to fry and thicken the
sauce to serve.
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"RER A" T &7 LA
12 Sep, 10am @ Ulu Pandan CC
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Ingredients g Weight
Beef (sliced) UKEEAEN (B | 400 g
Red onion (diced) KA (T 100 g
Ginger (sliced) % (WA 1 piece
Spring onion FHA (1B 2 stalks
Red Chilli (diced) ZL B (D)) 4 stalks
Cooking oil i 3 Tablespoon
JHE 24 TR R R
Light Soy Sauce AEFh 2 Tablespoon
==t 1 Teaspoon
Sesame oil PRyt 1 Teaspoon
Corn starch Ry 1 Teaspoon
Water K (D)
YRR}
Sauce W% 2 Tablespoon
Chili sauce B 2 Tablespoon
Sugar W 1 Teaspoon
Method:

1. Thaw the beef, clean thoroughly before slicing it. Add seasonings and marinate

for 20 minutes

N

Place the beef in hot boiling oil to cook then remove excess oil

3. Heat the wok, add in oil and fry the sliced ginger, onion until fragrant before

adding in the beef

4. Add in seasonings, red chili and spring onion to fry and the dish is ready to be

served
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Ingredients up s Weight
Frozen Pork KiE == 500 g
Chili padi F5 R 10 Stalks
Minced garlic i 1 Tablespoon
Cooking Oil M| 3 Tablespoon
Parsley (cut into pieces) Jeph CLERYIBO 1 Stalk
Spring onion (cut into strips) &2 (I#418O 1 Stalk

WAREL

Zhe-jiang vinegar WL 3 Tablespoon
Sauce r a4 2 Tablespoon
Sugar Bl 2 Teaspoon
Salt £ 1/2 Teaspoon
Sesame oil R 1 Teaspoon
Method:

1. thaw the pork, clean it thoroughly and placed it into a pot, add in water and cook
for 30 minutes

let the pork cool and slice it

heat the wok, add in oil and fry the minced garlic, chili padi until fragrant before
adding in the sliced pork

4. add in seasonings and fry. Garnish with parsley and spring oinion to serve.
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